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Telah dilakukan penelitian mengenai daya antibakteri dari destilat bunga 
cengkeh (Caryophylli Flos) terhadap Staphylococcus aureus (Sa) dan 
Streptococcus mutans (Sm) dengan metode difusi sumuran dan dilusi cair. 
Destilat Caryophylli Flos diperoleh dengan alat Stahl, yaitu minyak atsiri 
(MA) dan air sisa destilasi (labu (ASDL) dan buret (ASDB)). MA dibuat 
konsentrasi 10%, 20%, dan 30% sedangkan ASDL dan ASDB masing-
masing tanpa pengolahan, dipekatkan dengan water bath (WB) dan freeze 
dried. Pengujian daya antibakteri dilakukan dengan metode difusi 
sumuran untuk mendapatkan nilai daerah hambatan pertumbuhan (DHP) 
dan dilanjutkan dengan metode dilusi cair untuk mendapatkan nilai kadar 
hambat minimum (KHM). Sebagai pembanding digunakan eugenol 2%. 
MA 10%, 20%, 30%, ASDL tanpa pengolahan, dipekatkan di WB, freeze 
dried 10%, 20%, 30%, dan pembanding menunjukkan daya antibakteri 
dengan menghasilkan DHP terhadap Sa dan Sm. Tetapi ASDB tidak 
menunjukkan daya antibakteri terhadap Sa dan Sm. Dengan uji Anava 
Satu Arah (dan dilanjutkan uji HSD Tuckey untuk Sm) dapat disimpulkan 
disimpulkan bahwa terdapat perbedaan daya antibakteri MA, ASDL, dan 
pembanding terhadap Sa, tetapi terdapat perbedaan daya antibakteri 
antara MA 10% dan 30%, MA 30% dan ASDL tanpa pengolahan, MA 
30% dan ASDL dipekatkan dengan WB terhadap Sm. Dari hasil uji 
Anava Satu Arah juga dapat disimpulkan bahwa terdapat perbedaan daya 
antibakteri ASDL antara Sa dan Sm, tetapi tidak terdapat perbedaan daya 
antibakteri MA dan pembanding antara Sa dan Sm. Dari hasil metode 
dilusi cair diketahui bahwa MA, ASDL, dan pembanding mempunyai 
efek bakteriostatik dengan nilai KHM MA dan pembanding terhadap Sa 
masing-masing adalah 0,5% dan 0,25%. KHM ASDL tanpa pengolahan, 
dipekatkan di WB, dan  freeze dried terhadap Sa masing-masing adalah 
13%,8%, dan 0,35%. KHM MA dan pembanding terhadap Sm adalah 
0,5% dan 0,35%. KHM ASDL tanpa pengolahan, dipekatkan di WB, dan  
freeze dried terhadap Sm adalah 17%, 11%, dan 0,95%. Disimpulkan 
bahwa  ASDL freeze dried mempunyai efek bakteriostatik terhadap Sa 
lebih tinggi dibanding MA dan ASDL perlakuan lain, namun terhadap 
Sm, MA  mempunyai efek bakteriostatik yang lebih tinggi dibanding 





MA dan ASDL. ASDL dan pembanding mempunyai efek bakteriostatik 
lebih tinggi terhadap Sa daripada Sm, tetapi MA mempunyai efek 
bakteriostatik sama terhadap Sa dan Sm. 
 
Kata-kata kunci:  air sisa destilasi; bunga cengkeh; Caryophylli Flos; 
daya antibakteri; minyak atsiri; Staphylococcus 
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A research on the antibacterial activity of clove bud (Caryophylli Flos) 
distillate has been conducted against Staphylococcus aureus (Sa) and 
Streptococcus mutans (Sm)  using the well diffusion and broth dilution 
methods.The Caryophylli Flos distillate was prepared by Stahl 
distillation, containing volatile oil (VO) and (flask (FRDW) and buret 
(BRDW)) residue distillation water. VO were prepared into the 
concentrations 10%, 20%, and 30%, FRDW and BRDW were prepared 
without treatment, concentrated with water bath (WB), and freeze dried. 
Their antibacterial activity were conducted with the well diffusion 
method to obtain zones of growth inhibition (ZGI) followed by the broth 
dilution method for minimum inhibitory cocentration (MIC) values. The 
reference compound was eugenol 2%. VO 10%, 20%, 30%, FRDW 
without treatment, concentrated with WB, and freeze dried 10%, 20%, 
30% and  the reference compound showed the antibacterial activity  
against Sa and Sm, but, BRDW did not show the antibacterial activity. 
Analyzed with One Way Anova (and continued with HSD Tuckey for 
Sm) it could be concluded that there were no significant differences in 
antibacterial activity among VO, the reference compound, and FRDW 
against Sa, but there were significant differences in antibacterial activity 
among VO 10% and 30%, MA 30% and FRDW without treatment, VO 
30% and FRDW concentrated with WB against Sm. Based on the result of 
One Way Anava too, it could be concluded that there were significant 
differences in antibacterial activity of FRDW among Sa and Sm, but there 
were no significant differences in antibacterial activity of  VO and the 
reference compound among Sa and Sm.  The result of broth dilution 
method showed that VO, FRDW, and the reference compound had 
bacteriostatic effect with MIC of VO and the reference compound against 
Sa were 0.50% and 0.25%. The MIC of FRDW without dilution, 
concentrated with WB, and freeze dried  against Sa were 13%, 8%, and 
0.35%. The MIC of VO and the reference compound against Sm were 
0.5% and 0.35%. The MIC of  FRDW without dilution, concentrated with 
WB, and freeze dried  against Sm were 17%, 11%, and 0.95%. It can be 





than  VO and other FRDW against Sa, but against Sm, VO had higher 
bacteriostatic effect than FRDW.  The reference compound had higher 
bacteriostatic effect than VO and FRDW. FRDW and the reference 
compound had higher bacteriostatic effect against Sa than Sm,  but  VO 
showed similar  bacteriostatic effect against Sa and Sm. 
 
Key words:   antibacterial activity; Caryophylli Flos; clove bud; 
residue distillation water; Staphylococcus aureus;  
Streptococcus mutans, volatile oil.  
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